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BBQ Ribs and Corn on the Cob
On the Grill

What you'll need:

Rack of ribs (beef or pork - I used pork ribs for this cookout)
Dry Rub Ingredients (see below)
Fresh ears of corn

Dry Rub Ingredients:

2 Tablespoons paprika

1 Tablespoon salt

1 Tablespoon onion powder

1 Tablespoon fresh ground black pepper

2 teaspoons cayenne

optional:

1 teaspoon curry powder

1 teaspoon seasoning salt

1 teaspoon cinnamon

1/2 teaspoon cardamom

Directions:

Mix ingredients together.  Rub generously on ribs that have been rinsed and patted dry, 
then let sit until the rub appears moist.
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Wrap each section in foil (and be sure not to accidentally poke holes in it while you do, 
or you'll have a huge mess in your oven).  Bake at 300-degrees for 2-1/2 hours.
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While the ribs are slowly cooking in the oven, you can prep the corn on the cob for its 
journey to the grill, too.  Carefully peel back the husks without actually removing them -
you can remove the outer most husks if you want, just be sure to leave enough to re-
husk the corn.  Remove all the silk and wash the corn.  I cut the tip off the very end at 
this point too, so I wouldn't have to do that later.  Close the husks back over the corn 
and set in a large bowl of cold water:

Since they have the tendency to float, putting a plate over them does the trick of keeping 
them fully submerged:
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Soaking them like that absorbs water into the husks, which will act as a great way to 
'steam' them when they're cooking on the grill, resulting in succulent moist corn.  Leave 
them soaking for about an hour, then drain on paper towels:

Pull back the husks and slather them with butter:

You don't have to be skimpy on this step, because a lot of it will run off the cob when it 
melts.  You can also melt butter and brush it on, but this way was much quicker and 
easier.  You can season them at this time, add some salt or pepper or anything you like 
on your corn.
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Pull the husks back over the ear of corn to cover it back up, then you can either use a 
husk strand to tie the end and grill them just in the husk, or wrap in foil:

You'll want to cook them on your grill in indirect heat - an upper half-rack on your grill 
would be perfect.  Cook for about 15 minutes turning every 5-10 minutes or so.
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When the ribs have finished their pre-cook mode in the oven, remove them from the 
oven and let them 'rest' for about 10 minutes.  Unwrap from the foil and they're ready 
for the grill:

After the corn has been cooking for about 10 minutes, it's time to add the ribs:

You want to cook them in indirect heat, so if you have a two-burner grill, only light one 
burner, or if you have a three burner grill (as pictured) light the two outside burners.
Grill the ribs for 3 to 4 minutes on each side. Brush sauce on the ribs while they're 
grilling, and just before you serve them (adding it too early will burn it). 
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Dinner is served:

Be careful with the corn - the ears are super hot and steamy when you unwrap them.
Pull the husks mostly out of the way, then use a sharp knife to cut them off at the 
bottom.  A flat surface works well for corn cob holders.

Pre-cooking in the oven is highly recommended particularly if you have a gas grill, since 
those grills usually cook fast and hot.  That way you can be sure your ribs don't dry out, 
get over cooked, or don't get cooked enough.


